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IN THE CLAIMS: 

The text of all pending claims, (including withdrawn claims) is set forth below. Cancelled 
and not entered claims are indicated with claim number and status only. The claims as listed 
below show added text with underlining and deleted text with strikethrough . The status of each 
claim is indicated with one of (original), (currently amended), (cancelled), (withdrawn), (new), 
(previously presented), or (not entered). 

Please CANCEL claims 11 and 12 and 20-23, 25 and 26 and AMEND claims 13-15 and 
24 in accordance with the following: 

Listing of the Claims: 

1 . (Withdrawn) A functional starch powder having a water retention capacity of 
400% or more, a collapse time of 5 hr or more and a gel indentation load of 200 g or more. 

2. (Withdrawn) A functional starch powder according to claim 1 , wherein the 
powder was dispersed in water, and the amount of amylose and amylopectin ranges from 10 to 
90% by weight and is in a swollen or dissolved state. 

3. (Withdrawn) A functional starch powder according to claim 1 , which comprises 
starch particles with a particle size of 50 to 500 pm having a structure indented in one or more 
parts. 

4. (Withdrawn) A composition comprising functional starch powder according to 
claim 1 and one or more active ingredients. 

5. (Withdrawn) A composition according to claim 4, wherein the one or more 
active ingredients are selected from pharmaceutical^ active ingredients, agrochemical 
ingredients, ingredients for fertilizer, ingredients for feed, ingredients for food, ingredients for 
cosmetic, coloring maters, flavoring materials, metals, ceramics, catalysts and surfactants. 

6. (Withdrawn) A composition according to claim 4, which controls the release of 
the active ingredient(s) so that the release may be sustained release or rapid release. 
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7-12. (Cancelled) 

1 3. (Currently Amended) A method for producing functional starch powde r accord i ng 
to c l a i m 1 , which comprises: 

heat-treating a starch raw material at 100 to 130°C in a pressure less than atmospheric 
pressure und e r r e duc e d pr e ssur e^ 

heating the starch raw material in the presence of water at 60 to 1 50°C to swell starch 
particles of the starch raw material^ and subsequently 

drying the swollen starch particles to obtain a powder mixture comprising starch particles 
and amylose and amylopectin which are present in the exteriors of these starch particles^ 
wherein 

said functional starch powder has a water retention capacity of 400% or more, a collapse 
time of 5 hr or more, a gel indentation load of 200 g or more and comprises starch particles with 
a particle size of 50 to 500 urn having a structure indented in one or more parts, and said 
functional starch powder was dispersed in water, and the amount of amylose and amylopectin 
ranges from 10 to 90% by weight and is in a swollen or dissolved state. 

14. (Currently Amended) The A -method for producing functional starch powder 
according to claim 13-4, wherein wh i ch compr i ses 

h e at - tr e at i ng a starch raw mat e r i a l at 100 to 130°C under r e duc e d pr e ssur e , 

heat i ng tho starch raw mator i al i n tho prosonco of wator at 60 to 150°C to swo ll some or 

all of starch particles of the starch raw material are swollen at a volume ratio of 10 or morey 

subs e qu e ntly 

drying th e swol le n starch part i c l es to obtain a powdor m i xtur e compris i ng starch partic le s 
hav i ng a structur e ind e nt e d i n on e or moro parts thoreof and amy l os e and amy l op e ct i n wh i ch ar e 
pr e s e nt i n th e e xt e r i ors of th e s e starch part i cles . 

15. (Currently Amended) The A-method for producing functional starch powder 
according to claim 1344, wherein the starch raw material is potato starch. 

1 6. (Withdrawn) A functional starch powder according to claim 2, which comprises 
starch particles with a particle size of 50 to 500 [sm having a structure indented in one or more 
parts. 
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1 7. (Withdrawn) A composition comprising functional starch powder according to 
claim 16 and one or more active ingredients. 

1 8. (Withdrawn) A composition according to claim 1 7, wherein the one or more 
active ingredients are selected from pharmaceutical^ active ingredients, agrochemical 
ingredients, ingredients for fertilizer, ingredients for feed, ingredients for food, ingredients for 
cosmetic, coloring maters, flavoring materials, metals, ceramics, catalysts and surfactants. 

1 9. (Withdrawn) A composition according to claim 1 8, which controls the release of 
the active ingredient(s) so that the release may be sustained release or rapid release. 

20-23 (Cancelled) 

24. (Currently Amended) TheA method for producing functional starch powder 
according to claim 1424, wherein the starch raw material is potato starch. 

25-26. (Cancelled) 

THE REMAINDER OF THIS PAGE INTENTIONALLY LEFT BLANK. 



4/8 



